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tle pepper, roll the meat in this thl it ia quit®
covered, put it ina ple-dish, add a little gravy,
stock, or water, wll just level with the meat;
ghred tinely some onions, put in the top, cover
with a well-tittng flat digh, snd bake two hours.
A basin covered with a plate, or in 2 saucepan
will do equally well,

The rescon why n snucepan is not prefernble

for hashes or stews s that the hent does not
surround the enucopan o equally as it does In
an oven,
Tops of Ribs Stewed or Tops of Birloin.—Place
& meat in asavcepan of bolling water, bones
ppermost, and stew gently two hours; the water
bust just cover 1% When it 18 cooked, so that
taking up it shakes ns if tender, pour off the
juor in which it was poiled into a brosd Rat
ish, draw a picee of clenn paper along the sur-
oe to absorb the fat, and ropeat the process
weh vme with iresh paper) till no fat can bo
on, return the liquor to the saucepan, mix in
fold water & teaspoonful ol flour, stir 1t in the
lquor, color it with boling waler over baroed
sugar, lot it waym through, pour it over the
meat (which muost have been kept warm in o
diah over & saucepan of hot water), and then
gerve quickly,

Or cut the meat up into finger lengihs and
two Inches broad, put it into barely bolling
water enough 1o cover 1, stew it geutly an nour
and a halt, keeping it turned oceastonally, serve
without gravy, in a wall olgnashed polatoes,

A bronst ol veal, or part of one is betler, firsl
ronsting quickly, to browa it only, or buking it
in & hot oven for nu bour or less, o0 that it be
brown, bones uppermost, then putiing it Into
barely sufliciently boiling water to cover the
hones, which must still be uppermost, and lel-
ting it wently stew il a tork will rui torough it
without the meat feeling hard.  Veal s the only
meat that can be tried in this way without
fnjury to its jolces,

An 0x Kidney Btew.—Cut out and throw away
the hard white parts, divide it in the creases, o2
to keep it whole is best,  Mix two table-spoons-.
ful of flour with u little cold water, sct it with
boiling water (a very hittle more than will eover
the kidoney), stick some cloves in a large onlon,
have a picce of bacon iat (no other kind) the
slze of 4 walnut, put altogether with the kidney
in a sancepan, and stew it four hours, When it
ia cooked It will be quite tender. Take it up,
cut out the white part, and throw it away. To
serve it, sct it in w small dish; in the contre of
the kidney put o thin plece of toast, and uvon
that again some mashed or fricd poratoes, serve
the gravy (in which put a spoontul of mush-
room ketchup) round the kidoey, not over i,
Stock instend ol water is praeterable for this
dish, which, to those who like kidneys, is juiey,
tonder, wnd appetizing, and perfectly digestible,
To make n French dish of it, add when serving
some freshly stewed mushrooms,

Fricassee of Rabbits—Tnke two rabbits, cut
thiem in pieces, that i, shounlders and legs, and
each back in three pléces (use these portions
only, the rest will make stock, Wash them in
wirm water to clesnse from the blood, Put
them in rather more than snongh bolling witer
to cover them, add o blade ol maee; let them
boil up yuickly, and then simmor for tweaty
minttes, During this time boll hall' a pint ol
milk with two ounces ol butter, then with «
little gold water mix a tablesppontul of flour
and balf a teaspooniul of sugar, set it with the
boiling milk, lay the rabbit in o large llm--tlwl:,
at the bottom huve a fineshred or two of unlons,

wur the sauce over, cover with a flat Jdish, und

ake an hour. Berve with roast bacon snd
mashed potutoes, -

Beef and veal hesrts must be thrown into
boiling water, In which a piece of dripping has
beere boiled, and thus semi-vooked, the one for
an hour, the other hall an hour, and sulfered to
F‘l cold hefore stutfing and roasting, then well
ard with bacon far and flour belore rousting,
each the sume time as directed for bolling.

IV.—Vegetubles,

Old potatoes must be well washied bifore peel-
ing, and 1 two waters aiterwnrds, but both im-
mediately betore steaming; by steaming them
generally an hour, they are never suddencd or
waxy, unless the potutoss are really bad, then
no mode of cooking will avail, Selt muost be
sprinkled on them when put oo to steam, always
over bolling water.

New potatoes must be scruped, washed, i
put on to cook in bolling waler searcely cover-
ing them; as soon as they begin to break, the
water must be strained away, the cover be lited
from the ssucepan, the steam allowed to e<cape,
then the cover put on azain, the saucepan
turned upelde down and theu turned the might
way, and the cover taken off, a little salt be
gprinkled over, and the suucepin be left at the
side of the tire for a few minutes, belore serving
the polutoes.

Fried Pctatoes, Sliced—These must he cul
the round way of the potato, not lengthways,
be rolled in flour, and fried in bolling bacon
fat or dripping. A small fish-kettle with &
dralner makes an excellent frying-pan for pota-
toes, Have ns much boiling ot in the bottom
25 will cover the draiuer and potatoes, place the
glices regulatly in the drainer, plunge it inro
the boiling fat, and let them remain a lew
minutes hh brown, then 1ife the drainer, pluee
the slices on some paper to absorb the [at, then
gerve them in a very hot dish.

Potato Balls.—Takesome boiled potatoes when
cold, mash thres breakfast cuplils, mix a litle
bacon f{at or butter, soms pepper, =ult, and an
onien finely minced, add a cuptul of minced
ment, und mix altogether with an ezz well
beaten, roll them into balls, four them well, and
fry in bolling Int,

Greens —Remember always to boil grecns
with & small plece of washing soda, in plenty
ol boiling water and salt, Soaa in moderi-
tion I8 very wholesome, and in one case an
excellent medleine, As an experimest, boil
greens without soda—the greens will be sirone,

srhaps nasty, and the water clear ana taste
{:ux: iry @ bit of soda the size of 0 horse<bean
the water will be blusk und fetid, the cabbnge
or broccoli or greens be sweet anid wholesome,

giving peither tlatulence nor acidity, But to
et greens boiled without soda, or boiled too
long, will give indigestion ltor a week, If, in

kecping greensg warni ln the colander over the
liquor, the IntiMygbe sllowed to touch the vese.
tables, the effect will be a8 hurtful as it they
were lett to sonk 1o the green water after they
were cooked; in eithor case they become almost
poisonous,

Have plenty of boiling water and salt for all
vegetabies, Mpke them boil up very quickly,
Take ull greens out of the water the instant they
are done, Turnips, currots, artichokes, celery,
or onlops will not hurt if kepl in loralew
minutes; they may lose their color, but will not
be unwholesome, sud with these let the waler
have fut, but no sods in it,

With green peas use no sodu, exeept it be the
glze of 0 ]in':l. French berns the snine.

Mush all vegetables with & wooden spoon.

Throw away the green liquor anywhere oul-
gide the house, either on the ground or tn wshes;
never down & deain, either inside or outside the
house. [

To make Onion Sauce to be eaten with thin
stresked and well-botled pickled pork, which
tastes like tripe, or as sauce for muiton, rab-
bits, eto,

Hove 8 saucepan of bolling water, in which is
a lump of salt and & bit of bacon (&t ordripping,
the size of 4 bean, Cut the onions in very thin
rings, throw them into the boiling water, make
them boil very fast, In six or eight minutes they
will be sufliciently cooked (& minute longer will
take all taste from them); throw them into o
colander, squeeze them dry with & saucer, tnrn
them into a basin, four i‘.lwm slightly, mash
them quiekly with & wooden spoon, and mix in
a lttle milk, then cover the basin with a plate
and put in the oveu to rewarm,

To Boil Onions.—Peel and wash them, throw
them into plenty of bolllng water with a bit of
fat and & lump of salt, Let them boil quickly,
vary qmr.-klg, for an hour. They must not be
exposed o the air, but be drajned quickly and
gserved with or without white sauee over, or
with cold butter. Cooked in this way theoy are

like marrow, and exceedingly wholesome,
Any vegetubles, excepling “potatoes. brocooli,
and cauliflower, are ns well cooked in the morn-
ing ae when the fire 1 wonted tor perhaps oshor
things, if the dinner be a late one.
Wash a1l vegetables in warm water, each kind

, Gingly, then in gold, where they must remaio
» lor an hour.
Water rather more thno warm kills all insects,
wornis, and saalls, and makes them drop eut of

ting the Bollin,; of Fat with Vigotables
Ete~It may be objected that such a process
would render the arlicles gren-y and mdigosti-
bie, A greater mistake cunnot be made than is
this supposition, It fal were boiled with areens
nolhing could be worse; there is too much ol
in them alrendy, for which the sods i ueed to
extract into the water, and which, If retained in
the greens, renders them positively un whole
gome, Onions, carrols, turnips, artichokes, and
celery hnve no oll in their composition, but
they require the sofiest of water to boil them in.
Boda would turn them biack, and there is
nothing so olean as a piece of dripping or fat off
meat to have the desired effect, The vegetables
do not abgorh it, nor do they appear greasy, or
if by nny nccident (hey do so, 4 little boiling |
witer poured over them will take it away, Per-
hinpe there is mo preater waste io a vegetable
then in the article of turnips. If they are ocut
and boiled as before deseribed one bunch of
cight or ten roots will fill two vegotable dishas,
and suflice for mght persons; but if done in the
orninary method, by water and over-boiling,
two bunches will be needed., By addine milk
nstead of butter, the turnips nre made ergamy
and richer, and are not so apt to give indiges. \
tion us when buiter is nged with them.
Vegelables to be nged for soup should never
be boiled in it, but be properly preparad betore-
hand, 2o ns for etch to retain it own flavor.
Only thus cooked Sre they digestible,

V= Swoeets nnd Pastry.
For good pies and puddings vse always donbie
the quantity of flour to that of fat—1 pound of |
flour to halt a pound of fat, whether buiter,
dripping, bacon fat, or lard, To make short
crust, rub sll the fat into the four, add but
Ittle water to it to keep it toleranly drv: that
i%, it wust be erumbling when turoed out of the
mising-bowl, Roll it out and roll it up again
three times; then roll it out, place the top of
the pie-dith wpon it, and cut round it for the
cover, which sget on one side.  Fold up the |
pieces into one, and roll it out lengthways Inn
strip, then cut it down the contre, huterr Lhe
edges of the digh, and line them with theee
strips, lettineg the straignt edge come at the
cdege of the dish. With s paste brush wel the
pfge of the paste: pile the dish with froit; put in
A little water and sutficient sugar.  Place on the
cover—see that the edges are closely jomed.
Msake no hole in the centre, but put the tart
into n very hot oven for a quarter ol an hour;
then the paste will have risen, and the oven-
door may be opened, to permit the baking to go
on slowly.
Flaky paste is made with the sume nroportions
of fat and flour., One-tlard only s raubbed in
the flour: then it g mixed with a little water,
g0 that it is crombling when turned onf lrom
the mixing-bowl  Roll it our; put in little |
pinches half of the fut or butter, nll over; dredge
it lightly with flovr.  Roll it ap, and repeat the |
anme process again: then roll it ont to the gshape
uwnd gize rogquired,
Pastry must pot be handled; the kuife or
spuon and tipgertips are sailicient, alter rab-
bing in the far and mixing with o spoon.
IT it be made too wet, it will be as heavy as i
much haundled,
In puddings made with snet, the lntter shonld
be chopped very fine, and always fn welzht hali
the quantity of the donr vsed, aud the puddive |
be boiled never less than two hours, 1t will
then be wholesome awd Hebt,

Ha an ounce of sngar will sweeten hall o
pint of wilk. '
One large ege will sufiice to make n custard of
hall a pint of mils.

Hall an ounce of rice ground
tapioea  or corn-Hour, and
thweken half o pint ot milk.
To know what suear, eto,, must be given out
for milk puddings, measure the dish to kuow
what quantity it holds—a guart dish, holding
by measure four hali-pints of milkg, will tnke for
u nakoed custard four egg, two onnees of sugar,
a gquarter o nuimez, and ten drops of almond
flavoring. A riee pnddine—two ounces ol riee, |
two onnces of sugar, and in like proportons ol |
anything else,

To anve two egez in a tapioca pudding, use o
pied teaspooniul of corn flour, or ar:owroot
mstend,  Tapioea will not dissolve in milk
wash it in cold water three timoes; then waith 8 |
very Hitle vold watler put M ko the ovan, and
when it looks « lintle olear, which will be in a |
few minutes, vib in the arrowroot or llour; then
udd the milk by degrees,  Corn flour and drrow- |
roul puddings wint no cgge; the former is bet-
ter to be boiled; the lauer, after frst mixing
like starch, should be set with boiling milk,
Whole riee requires no coes; it 18 1o be washed
in boiling water three times, be pul into a dish
and mixed with sugar and nutmeg, the milk be |
poured on, a very litule butter be put on the
centre, and then be baked slowly for threo |
hours,

All milk puddings should have two or three
pmeches of butter on the teop, 1o preveat the
milk from burnivg.

Wush corrants and raising in warm water, and |
1ot them dry, so that they will not stick to-
gether, belore: using,

Sultuna relsing are better for all puddings
than any other kind, The raisin< which are
stoned generully bave the richest part taken out
with the stones, leaving an indigestible mass of |
skins to be eaten. Only remember that what-
ever quantity of Sultana raising are used, the
one-hulf must be chopped belore using,

Currants frequently disagree with weak diges-
tions, and should be sparingly if ever eaten.

The oil vontained n lemon or orange, amd
seliom digests readily,

bees gre not necded in fritters,
they i Christmos plum puddings,

FExcellent tvitters are thus made:—Take ioht
ounces of Nour and some nutmesz, nnd mix with
t 4 quarter of & pound of sugar. Take u quur:
ter of & pint of new ule (not biter), and mix i l
with a pint gnd & ball of milk; make it intoa !
smouth  batter and  steadp it let it stand two
bhours belore using.
slices, the stze of u shilling, and 4 quurter of an
inck thick:; donot mix them with the batier
Take o small teacup, t1l 1t & quarter full with

or
urrowroot,

whole,
will

neither are

batter, put in two or three pioces of npple,
then ponr it geatly into o clean frying-pan hall
tull of bolline lard, bacon iat, or deippine; a
fritter shouli not be turped, the boiling i

should cover it and make it brown, When it is
g0, remove It with a perfornted eggqirasiner on
10 clean paper. These fritiers should be sent
to table on a sheer of ornamented papar, and
then be covered with sifted white sugar, and
gorved with cut lemons on glass, ching saueers,
| o1 [rl:dl‘m

Al irying should be done in boiling fut of
whatever kind;: 11 it be only hot and not bolling,
the articles stick to the paa, and look while or
dirty.

A Ohristmas Plum-pudding, with or withou!
Eggs:—Tuke two pounds ol hread-erumbs that
have been well sitted through o colnuder; two
tablespeonsivl ol flonr; halt an ounce of ground
allspice, and one pound of molst broswn sugar;
rub these ingredients thoronghly well together;
chiop ore pound of suet very line, and thor-
oughly wix in with the other things, Wash well
in tepld waler apound and s halt of raising, and
stope them, or two pounds of Sultana raléins,
which require no stoning, and are ecqually gooa,
though more expensive; chop these, not oo fine,
and well mi<ing ther a pound of well-washed
currnnts, and a gquacter of o pound of candied
peel cut into lnmpe, not shess. Havine mixed
wll this together well, make the whole sutliclently
moist with a little ale; well buotter one or more
large busang; well press the wixturs into toe
bottom of each (or they will not turn out in good
shape), and when filled w a trifle above the
brimn of the basin, spresd some flour on the top,
and tle the basig vown with s well-wetted cloth
%ﬂﬂ.l,‘l' the pudding In bolling water, let it

yoil up rapldly, snd =0 continue for four hours;
then take it up, remove the cloth, but do t
turn 1t out of the basiu. The next day, or whén
wanted for use, put the pudding to warm with
the basin st on, lortwo hours, in & moderntely
warm oven, then take it oul, turn it from the
basin un to the dish in whick it is to be sent to
table. With the handle of & teispoon or the
blade of & frolt-koite, make ineislons in difforent
paris of the pudding. and pour omn brandy or
rum, then sift powdered sugaraver, Itls obvious
that this pudding must be made the day before
it is required for use, and it 182 much better for
belng 0.  Fges are dot pecessury to give either
richness or flaver, or to *'bind the pudding;" the
ale anditbe flour will do that,  Egga render the
mnss thoroughly indigestible; but If they must

vegetubles,

silll be had, and we aguin repeat that they ace

| Wrap 1t upan a sheet of newspapar, and bake it

| Wadder, which, if done, would render the bird
Cut up some wpples into J

|

not needed, elabt egge, well beaten and strained,
can be used instead of whe ale, Oreat care i
vecessary in all puddings o1 the kind, not to
ek 0 them too wet, or they will be beavy; and
to thoroughly mix the fpgredients sapuarately.
Exquisitely Delicious Mince Pies.—Take a poond
ot the undressed under-cut of s girloin of beef,
minee it very fine mmdeed, pul it info & ple-dish,
cover 1t with a fint dish, and put it into o mode-
rately hot oven i1l it s couked; drain off the
{at from it thorougbly, and oix in two ounoes
of fresh butter and halfap cunceo! finely-zround
allspiee; four large apples pared, cored, and
chopued very fine, mud mixed in; bait a ponnd
of Sultana algine washed and shopped fine, and
mixed in: half s pound of currants well washed §
thtve tablespoonsiul of molst sugar; three
ounera of eandied orange peel (not lemon),
chopped ratlier fine. Mix the whole of these
ingredients well together; then place a hall-
pouud pregerve jar of raspberry jam in boiling
water, but without letting pny water enter, and
without uncovering the jar, till the jam I8 di=-
solved: then gtealn the jum over the ingredients,
takimg care not to let the slightest portion of
the =eeds eseape: throw these latter away, then
mix the whole thoroughly, An éxcellent and
simple paste for theke or any other pies i thus
made:;—Welgh & pound of flour, und balf a
pound of sweot butter or lard; rub the hulf of
the lard into the flour; aud atter thig, the hands
must pot touch it, The whole process must now
be continued with aspoon, a knife, and the tips
ol the angers, Now slightly wet the flour,and mix
it with n spoon; the paste must be very dry, or
it will be heavy; now roll it in a long strip; with
the point of the kmie pluce half of the lard or
bufter in tiny bits, over the whole: sift a little
lour over, with the point of the knife fold the
pusie over in nurrow folds, and roll it out again
the same way., Never turn the paste round.
With the remainder of the lard, act precisely
the snme nening atter this second rolling fold
the sume way again, and roll it to asufficient
thickness for the covers of piesy then wirning
the patty pans downwards on the paste, but
without nressure, cat the paste round 1o the
gize; the remninder of the paste roll out and
liue the patty pans; them 611 them with the
mince meut; put on the covers witaout wetting
the edees, and bake them o u very quick even
for o few minutes, or aslong as pecessary; but
the quicker the better, #0 that fhey are sufli-
clentiy cooked, When the ples are nearly cold,
lilt the corner of each, and pour over {he minee
4 tesspooniul of brandy, Tbese will keep good
for three weeks, The peculiarity of these ples
is, that no #suet 18 used, wnich sgrees with bt
few people, and that the juice ol the raspberries
pives them an indescribable but delicious fiavor.
Vie—Hlomuly but Excellent Plokles.
To Pickle Cabbaze—~Cut the cabboze in thin
glices; put a Inyer of it und a layer of salt alter-
natelys let it stand tweaty-lour hours, then
proad it wbrond: pour boling water over the
whole (takme care that the water Is poured on
ally: tet it dondn aad remain until guite cold;
il the botties, oto.,, with the cabbiages then
pour cold spiced vinesar on it, and fasten down.
Pickied Cavlifiower—Break in pieces a nice
hend ot canulifower, and wash it in warm
water, then in cold, and drain 1t,  Have ready
some boiling waier, in whieh hns been boiled a
tamp ot salt and u picee of sodu the size of a
hazel-nut. ‘Lhrow the cuohflower in, and let it
boil quickly one minute; dralu iy and spread
it out to dry sud cool; mizx two ounces of
nusEtar, Ll an ovnee of molst sugar, and
siull i alitile eold vinerar; set it with hall a
pmt of belding vipegar, pui the cuulilower
into jors or plekle glu-ses, with three eloves in
ench, und 611 up with vinegur, When cold
cork [ downg it s ready (oF u=2 in o4 week,
Pickled Oniont.—Chooge the small sdver
onfon. Tie a quantity ol them, unpecied, loosely
up i pece ol old musling plunge them into
quickly boillpg waler m which a lump of salt
Bas been botled: let them boil up two minotes,
then take them out wnd plungd them istantly
o eold water, The fuside of the onlon will
then ship out, Do not lew the adr come to them,
but throw each anfon divectly it la slipped into
hoitineg svinegar, in whkich has been boiled «
dozen cloves, wnd two teaspoonsiul of suger to
overy whiak ol snnnime

ViIL—An Excellent Salad Withont Kggs.

Tule oue salt-apooniul of salt, the same ot dry
musiard, nnd two of moist sugar, mix them well
togeiher, add and mix three tablespoonsiul of
tresh salad oil; blend thele together with aspoon
in g pasin: then mash on o plute with a flexible
Kuite two ';!!',I_H'. maily polaloes: mix this aleo
with the oil, o1e, till 1t is 1o n paste; shred a
stiid]l omon as fine as possible, cut ity and maosh
it with the back of a kunile Il it 12 o paste, mix
(s algo, and add; then add and mix two table-
spoansful of anchovy snuce, and two oF vinegar;
mx it o1l well, Wash twice, but sepuarately, two
lettuees with white hearts, in warm water; then
plunge them into cold for an hour, then shake
them dry, eut them up in pieces an inch long,
and on & elean ¢loth dab them dry; then mix the
dressing altozether with the sulaa; cut up thin
slices of beetroot, and place upon [t, thus this
<plnd hears a strong resemblonee to lobster salad.

Beetroot must never be washed hefore cooking,

S —

on the uppermost plate of a bol oveq for two
hours,

To Drow Poultry or Game —After plucking it
clean trom the feathers, make @ long slit at the
back of the neck., Putin the gugers, and take
out the skin eontaining the crop. Cut off’ the
hone of the neek quite ¢lose to the breast of the
bird, but leave the skin of u good lenizth,

To take out the intestines turn the bird
breast upwards; make u slit just above the tal,
only lavge enough for the glzzard to come
through: then put m the fingers and detach pll
the Intestines, pressing tae bivd down tosqueese
them oul: aud be esréiul not to break (ho gall-

npentable.

Vil —Hendy Remedies.

When & chhioney 18 on fire throw a quantity
ol salt on the tre, In & modern-bullt house
such an event is ravely dangerous; it ounly Is s0
in old houses havinge woodwork in the chimuey.
For a bury or seald nse glycerine or coiton
wool, or tie it up in oiled sllk. For stipgs of
wit=ps or bees use sweet oil.  For chapped huuds
use glycerine every night,  For chilblams sonk
the parts in hot water, aud rub in sperits of tur-
pentine, For toothache hold a piece of rock
alum inthe mouth. For sore thront, a teaspoon-
tul of Cavenne peopet in atumbier of Waler,
and gargle the throat. For hiccoughs put a
drop or two of vincgar on the tongae, I'or ring-
worm rub with borix diszolved In a litde waier,
For deufness dropfin three times n day two drops
of the lollowing :—In two ounces o! oil of slmonds
sut halt - oraehm of turpenting; sbake well
wiore uging. For bleeding cuts bind round
cotton wool.
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SHIRTS, FURNISHING GOODS,

J.

wW. 8CcCOTT
SHIRT MANUFACTURERS,
AND DEALERS IN
MEN'S FURNISHING GOODBS,
No. 814 CHESNUT Street,
FOUR DOOHS BELOW THE “CUATINENTAL,

897 Sip PHILADELPHIA,

P ATENT SHOULDER-SEAM
[
SEHILRT MANUFACTORY,
AND OGENTLUMERN'S FUENISHING STORE.
PERFECT FITTING BHIRIS AND DRAWERS

wade Irom mensuremeont at very short netier.
All ctber miticles of GENTLEMEN 8 DRESS GOODS

In il fety.
niiivanely: WINCHESTER & CO.,
No. T CHESNUT Street

B2S

L

1 he Instruction of Juvenile artista P
vl s i the EVENING FrLEG
ONE CLIPVER eto., will be found ou sale at the

NEWH STAND.

ANDECAPE DRAWING CARDS, A BEAD-

Uful series of views, fiftecn in number. dedl

W
it

LUMBER.

A, FRIDAY, AUGUST 31, 1866.

SUMMER RESORTS.

OCRING! FLOORING!!
RO
ORING

1866,

—-PLASTH N

PLASTERING LATHS,
AT REDU ED PRICES,
AT REDUCED PRICES,

1866 —OEDAR AND PINK SHINGLES,
b . EDAR ASD PISE SHINULES,
¥o. 1 LONG CEDAR SHINGLES.
No. SHORT ©

EU AR SHINGLES,

CYV RS X
FINE ABSORTMENT FOR SALE LOW

1%66 ~LUMEBER FOR UNDERTAKERS!!
OUO. LUMBER FOR UNDERTAKERS: |
MFD CEDAR, WALMUT, AND PINE,
HED CEDAR WALNUT, AND PINE
Vi —ALBANY LUMBEROF ALL KINDS,
1&()() ALBANY LUMBLRE OF KikDy
BEABONLD WALNUT, MUl
BEASONFD WALNUY
URY POPLAKR CHERK
OAK PLE. A% BDS,
) MAHOGANY,
HOSEWOOI AND WALNTT VENEERS,

180t_~_(‘llial&-lil-x MANUFACTURERS.
), CIGAR-FOX MANUFACTURKRS,
EPANISH CEDAR BOX BOARDA,
AT REDUCED PRICES
1bU 3 —SPRUCE JOIST! SPRUCE JOIST |
b. SPEUCE JOIST! BI'RUCE JOISTL
FROM 4 TO B FEET LUNG,
FROM 14 T0 32 FEET LONG.
SPRUCE SILLS
HEMLOCK FLANK AND JOIST.
OAEK SILLS

ILLS,
MAULE BROTHER & CO,

No, 2300 SOUTH s TRERT

(ARPENTERS AND BUILDERS
CAN BAVE

TEN PER CENT.
By purchesing of me

W. MINE BOARDS, HUN OF THE L0OG.
W. PINE ROOFING ANDSUAFFOLDING BOARDS,
FIRST AMD SECOND CUMMON BOAKDS,
THIRD COMMON BOARDS,
W. PINE AND BAP PINE FLOORING,
CAROLINA FLOORING,
W. PINE AND CYPRESE SHINGLES,

JANNEY,
NOBLE STREET WHARF,
No. 600 horth DELAWARE Aveune,

5 2% fmmp

Ellm

U NITED STATES
BUILDER'S MILIL,
Nos. 24, 26, and 28 8, FIFTEENTH 8t.,

FIHILADELI'HIA.

ESLER & BROTHER,
WOOD MOULDINGSN, BDRACKETS, STAIR BALUS-
TEERES, NEWEL POSIS, GENERAL TURNING
SUROLL WORK, ETC.

BHELVING FLANED TO ORDER,

The | nrgest assortwent of Wood Mouldings to this oigy
constantly on hand. 7190m

J. ¢. PERKIN B,
LUMBER MERCHANT-
Buccessor to B, Clark, Jr,,

No. 324 CHRISTIAN STREET.

Congtputly on hand @ jarge and yaried sseortmen
of Buillding Lumber, b g

COAL.

TRIAL

ON E

SECURES

YOUR CUSTOM.

WHITREY & HAMILTON,
LEHIGH,
SCHUYLKILL,

AND BITUMINOUS

CO AL,
No. 935 North NINTH Street,

Above Foplar, East Side, (62

JAMES O'BRIEN
DEALER IN

LEHIGH AND SCHUYLKILL COAL

nY THE CARGO OR BEINCLE TON.

Yard, Broad Street, below Fitzwater.

Hns constantly on hand a competent supply of the
above superior Coal, surablo for famaly use, to
which he ealls the attention of Lis friends and the
pubiic generally,

Orders jeft at No. 206 South Fifth street, No, 42
Bouth Seventeenth stroct, or through Despateh or
Post Oflice, promptly attended to,

A BUPERIOR QUALITY OF BLACKSMITHS
COAL, 768§

FIAZLETON LEHIGH COAL.
A SPECIALTY.

. W. PATRICK & CO.,

No. 304 NORTH BROAD STREET,

Wounld solicit oraers for the above Coal, which they
have always on hund, togetlier with their celebrated

RE-BROKEN SCHUYLKILL COAL.

B2b Fm_wdln]

- 'GEO. A:COOKE'S

COAL EMPORIUM

1314 WASHINGTON"AV.
F YOU WANT PERFECT SBATISFACTION

in every respect, buy the celebrated PRESTON
COAL, Egg and Stove sixes, at 87 35 rton. Also, the
genuine EAGLE VEIN COAL, same , same price
:gd n very fine guality of LEHIGH, Ew Htove,

00 pur fon, 1 keep nothing but the » Onders re-
cel veant No, 114 Bonth THIRD Stroet. (1)
(!UAL! ¢ OA L} ¢ O A L!

The best LEHIGH and SCHUYLKILL COAL,
mn? exmmlly ro; tumily use. consiantly on ml'ﬁ;
my Tard No. 1517 CALL

WHILL Street. under cover,
dellvered on short notice, wall plo and iree of miate,

At the lowest cash prices, A will ure your
custom. » JOHN % E na;
Bucocasor to W, L. FO Lk,
PHILADELFHIA, August 41, 18ud B 48 6t

_TRUSSES, SUPPORTERS, ETC.

DHILADELPHIA & E ROEONS
/] > 0. .
o sipion St Xe o ¥

CONCRESS HALL,

CAPE ISLAND, N. 4.

On and after August 27, the rates will be reducod
to 84 per day.

Hotel romains open ut til OCTOBER 1.
Aal 12

J. ¥F. OAKE.

(OLUMBIA HOUSE,

g,

CAPE ISLAND, N.

Will Remain Open This Season

Later than Usual.

Persons visitting us late in August or early in Sep-
tember will tind it a very plossant portion of the
wea shore season, and havo the benefit or a oerlainty
In secunug octan-front rooms,

GEORGE J.

318 8w
SURF HOUSE,

ATLANTIC CITY.

BOLTON,
Proprictor,

CHOICE ROOMS can now be had at this favorite

House,

W. CALEB.

OPEN UNTIL OCTOBER 1.
MERCHANTS HOTEL,
CAPE ISLAND, N. J.

This Hotol bolpg enthiely refitted and refurnished in
the best manner, 18 XOW OPEN FOR TIHE REOEP-
TION OF GUESTS.

The louse I8 located near the ocean, and eVery attens

ph &%

BT

tlenwill be given to merit the patronage of the pubiic,

MeNUTT & MASON,
PROPRI HT!.)II-‘E.“

™ - - >
TTOIR CAXIS MAY.
Commenomg TUESDAY, August 38, 1808, Tralns will
tenve (Upper Feny) Marker sircety Yhadelphla, as
follows :—
21 M. duoat Cape Islnod at TP M,
Heturning will 'enve Cape Islang—
BA. M, due in Philadeiphia at 11447,
Ticket Ofiew, ol Ferry 1ot of Markot strest, and No
W EChe.nur mreet. Contlneminl Hotel
Yersons purchasing tickets of the Agent, at No 828
Chesunt stieel, can by eaving onders, have thelr bag-
gupe called for snd cboeked at their residences by
Graham's Boguage Expiess.
L] J VAN HENSSELAER, Buperintondont.

iu

— - S

PERSONAL.
T EW BILL — ALL

BOUNTY SOLDIERS

who enlisted for three years, since April 18 861,

and served thelr full term ol sorvice, or wore disohiarycd
before seld term o service on account of wounds, and
rocelved ohe bundred doliars bounty and no more, are
entitled to receivo pu additional one hundred dollars,
Widows, minor ohlidrea, or parcnis of doeceased soldiers
who enlisted tor three y fnrs and dled n the gervice, or
trom dlsenses or wounds contracted In the service and

line of doty, are entitied to recelve an additional ono
NUndred aounes.  Call O Buiioes

GEORGE W. FORD,
No, M1 DOCK Street,
817 1m] One door below Third,
who bas all the necessary forms to collect these claims,

BOUNTY O ¥ 18686.
ATTENTION, BOYS IN BLUE!

Having two offices In Waskington, we are well pre-
prred to recelve and collect all olaims for Extra Bounty
now die soldiers. Yoo wlll consuit your inlerest by
calling, as | pledge myself to colleet all clalms ngalnast
the Uuplted Btates Government at Jowor rales and
quleker than any other cialm agent in this clty, No
chnrges made o advance.

I.

H, JOSEPLI,

A1 1m) UNION CLAIM AGENCY,
Ko 27! Bouth THIRD Streot, above Spruce.

OUNTY,—FOLDIER®E WHO SERVED

three yenrs wnd received only 8100 bounty, omn
now recelve wnother § 00, ‘The parents, widows and
minor children of the same oloss of soldicrs are sutlt.ed
to 8l0p. Soldjers discharged on accovnt of  wounds
flom thrée=vear Teg ments are entitled to 8100 addi-
tiunal. 11 discharged for wounds from reglmonts serv-
ing two years, or less, 85 'Lhe holis ot soidlersserving
In reglments organlscd 1or two vears, or leas, can re-
cover 860, Discharged soldiers in the country can for
word me thelr discharges, snd helrs of soldiers can
write, #tnting particuls. s of their cases, and they will
have proopt attention. Apnply to

JUHN M, POMEROY,
521m No. 224 5. FOURTH Street.

FOENNSYLVANIA RESERVESWHO SERVED

{hree veurs and did not re=enilst are all entitled to

$100 bounty, Also, the heits of all who dled In the

service, o were dlseha=ped tor wounds,. 1 huave rolls ot

tho leserves. Apply to, or mddress. nmdlng dlscharge,
JUHN M. POMEROY

_ No. Zd 8 FOURTH Strest,
82 1m) ¥ ormerly Paymasier Pennsy ivania Resorves,

(GREAT SAVING OF TIME,
LABOR, AND MONEY.
FLANDERS PATENT
PORTABLE CYLINDER BORING MACHINE

Morine snd Stationary Engines, Blast Cvlinders,

Pumps and Corlisse Valves bored oot without removing
them from gholr prescat positions.

Engines boreu of every shea and build, either when
vostical, horizontal or melined, trom 10 o 000 horse-
power, by rewoving only one or both heads and plston.
L his is the only truo way to bore a cyllader ns no part
of tho macninery ls moved (rom Its present piace, ox
cop! what Is mentioned above A groat amount of time
s saved, a8 the work is completed In less than one fourth
thvlnua-l u""""m{tw;m&nd t

All erders prowmptiy n .

’ y B. FLANDERS & 0O
No. 1006 POPLAR Street, v hiladoiohis
No. 28 North WiLLIAM Btrest, New York.

We tafer to:—1 P, Morrls, Towne & Co M. W Bald-
win & Co.t N Rowland & Co.; Wililam B, Thomas
& Co.:d. B, Druncr & dons; A Jepks Sons,
of | l1l|nd¢||,-h|ni Lemah Zine Works, Bethlehem,
Fennsy vania; Trenion lron Co , Trenton, N J § gier-
fert, MeM anus & Co ., teading, ¥a § Moormick & Go .
Harrisbure, Pa ; Hewes & Phililos, Newark, N J.{ and
the Corlte* Xngine Co., Providence, B L [5141m_

q’i‘b:lt;l‘l-tllflli. TROUT, VOIGT & CO.,
LY beg most tespectiulls to eall the attcution of tho
publie at large to their newly-invented Patent,

THE UNIVERSAL ALARMIST,
which, by dlsclinrging a percussion cap, made expresily
1or the purpose, will prove very effectual in the provens
tion of burglaries, ate.

The following ate some of Its groat advantages: —

16t. simplloity ol constructlon. clieapness and case (o
application, so thut aservant or child may sot it.

24, Freedom from dl.l'.uﬂ“ 10 DErsONN OF Propeny.,

i, Universallty of application o anv partof & loor,
w lndlt:wn:d(lt;aunu. Shutter, Gate, Garden, Predervo,
Fists- Yo ate.

l.lh. It given & ulmleu to burglaxs by alarting the in
rg and

 Melgl ollge.
wu'i‘ﬁ'1 en; dan umrvnd from much painful anxiety,

0 female loneliness or uld &k capecially when articles

tin the house.
wﬂ{t‘n“l‘s ‘lr-ﬂun :nmm protection to travellers to fasten

o%?ﬁ“ﬁ}?«;ﬁ?ﬂ?ﬂﬂnn s simple and not liable to get out
of order,

; g BE ACUOMPANY EVERY IN-
DIKECTIONS FOR Eml&zm

wWe have put our article at the low price of ONE
DOLLA m?:lnnm of %5 caps. and It cn}ut bo
elther {10m us Or MoIB our agents, Forl r

che
':j ire or A8,
e “E"Er"ﬂ'bm"ﬁm, TROTT, VOIGT & €O,
Ofoe, Ne. hod WALNU ¥ hereet,
Hoom No

18,
We will send the ALARMIST to any part of tho
country oo pecelpt o1 peioe, and 25 cents axire 1

ﬂj‘ W, corner BEVENTH aud CHESNUT Btroels.

CRETT, after th ™ urﬂum
usranievs the nI.I.I.II'F’ fus hls Prewlum
atent Gradusting Pressure 7Trudly [P

%lgac}r‘.mhu porters, Ilﬂ:lnuu l?wr.kinzg. Bhnh‘lnnr "u&
Irute . Buspensories, ,  Ladled artwen
dugted by l].ldl'..o S, whe W [} ]

\ .
w(’:ﬁntrr Agoents wanted 629 Ym

FINANCIAL.

JAY COOKE & OO,

No. 114 South THIRD SBtreet,

BANKERS

AND

DEALERS IN GOVERNMENT SECURITIES

U, 5. 6s OF 1891,
6208, OLD AND NEW,

10408 ; CERTIFICATES OF INDEBIEDNESS
V50 NOLES, I, 24, und 84 Sorioa.

COMPOUND INTEREST NOTES WANTED.,
INTEREST ALLOWED ON DEPOSITS.

Collections mado.

Commission.,

Specimnl business mecommodations reserved for
LADIES, B78%m

U, 8. SECURITIES.

A BFPECIALTY,

Btocks Dought and Sola em

SMITH, EANDOLPH & CO,,
BANFERS & BROKERS,

IG S. THIRD ST. |3 NASSAU 8T,
FHILADELVHIA, NEW YORK

STOCKS AND GOLD
BOUGHT AND SOLD ON OOMMISSION
HERE AND IN NEW YORK. 21

JAVIES BROTHERS,

No. 226 DOCK STREET,
DANKERS AND BROKERS,
NUY AND FELL

UNITED STATEH BUNDS, 16818, 8-20+, 10 $0s.
URITED STATES 73-100, ALL IBSUES,
CENRTIFIUCATES UF INDEBTEDNERS,

Mercantile Paper and Loans on Collnterals negotinted
Btocks Bought and Sold on O omauission, Luls

THE FIRST NATIONAL BANK
HAS REMOVED!

During the erection of the new Bank bullding,
TO 117 4p
No. 805 CHESNUT STREET!

5908-~FIVE-TWENTIES.
7°30s — SEVEN-THIRTIES'
WANTED.
DE HAVEN & BROTHER,

17 No. 40 5, Tuw.o Sreeery,

 ENGINES. MACHINERY, ETC.
I'E

A — |
)

INGINE AND
WOLKS.--NEAVFIE & LuYY,
TAACTITAL AND THEORETICAL EXGISANRS,
and Pu\i:-l»t.'l‘ MVIN K ﬁr: .I“u'si't!’ '}i!!::: - iy :;l;:'

cersiul operstion, and been exclusive gt
building snd eepalring Marine and lllw.':" ::nl. ":,;J:
nod low présstire, lron Boliers, Water ' 'P-r.

NN STEAM
BOILER
L AND

-
Jers, oto oto,. respocin ly uiter thele W 3
public as being faliy prepared to act ;-:lm 'f:n:t:::
ali slzos Murine, B yor, aud ¢ $ iaviog sots of

patterns of aliereént s
with quick oespatob,
waking made wi
pregsure Fino, milar, il
Fennsvivaaln charconl
kmos; Iron and Brass Las

oy mapehite ordors

n lr:! p-u}oru-
b1 R LA W=
wa of

o
Turning, Serew Cuttng, and ':u,
with the aboro business y .

Drawings and  specifientions
the establbbhiment fres of churg

teed -.

% e snbacribers have ample wh I o
repaire of boats, where thev can |is In ki
anid are provided witly shears, blocks, ¢ ™

{or ralsing heavy or light welghts.
JACOB C NEAFIE,
JOIIN P LEVY.

BEACH and PALMER Btreels.

B 215

J. VArdnany MERHIUK,
) _ JONX E, 0Or'E

TOUTHWARKE FOUNDRY,

WASHINUGTON Strevts,
PHILADFLINIA.

L MERRICK & sONS,
ENGINESES AND MACHINISTS,
manufecture High and Low P'rossare steam FEogines for
Land, kiver and Murine Service

bollers, Gasometers, Tanks. 1ron Boats, eto.

Castings 01 all kKinds, eliher Iron or biass

Tron Frame Roots for Gas Works, Workshops, and
Rallrond Stations ete

Ketorts and Gas Machinery, of the latest and most im-
proved constiuction.

Every description of Plantation Machinery . and Sugar,
Raw, and Grigt Mills, Vacutm Pans, Opon 5téan Tralng,
Detocaiors, Fi ters, Pumping Engines eto,

Sole Awents for N, BUleux's Patent Sugar Bolling
Apparatus, Sestoyih's Patent Steam Iimmetgnd Ali=

inwall & Woolséy s Pateut Centrliugal sugar Draini

llﬂeh.luu. i I ’ ‘ ﬁmn‘

RIPESEURG MACHINE WORKS,
urrlq'r:.

Xo. 66 N FRONT S8TREET,

B
FHILADRLPILA.

1

Weare prepared to 0l orders to any extent for our
well known
MACHINERY FOR COTTON ARD WOOLLEN MILLS,
Including !l recent improvamenls in Carding, Spinning,
and Weaving.

We Invite the attentlon of manaiacturors to our extom-

slve worke.
1 ALFRED JENKS & SON.

15 '
ENI, SURGEON-GENE-
RAL'S OFFICE,

\,
\ Wasiminaros, D, C., Augast 10, 1866

An Army Medical Board, to consist or Hrovet
Colemel J, 8. Brown, Surgeon, U. 8. A , Prosident ;

Bievet Licutenant-Colone! H, ), Wirts, Surgeon, U.
5. A.: Brevet Lweutenant-Colonel Authony Hewer,
surgeon, U, 8. A.; and Brevet Mojor Warren Web-
ster, Assistant Surgeon, U, 8, A., Recorder, will
meet In New York ity on the 20th of Sep'embaor,
pext, for the examimation of candidales for admis-
ston into the Medical Stafl' of the Unlted States
Aimy,

Applicants must be over 21 years of age, and
physically sound,

Applicitions for an jovitation to avpear botore
the Board shonld be sddressed 1o the BSargoon-
General, United States Army, and must state the
full name, resrdence, and date and p ace of birth ot
the cnmlfllsm. Testimoninls ws to chaihoter sud
gualifientions must bo furnished, If the applicanc
has been o the Mealenl > ervice of the Army ounng
the war, the fne: should be stated, together with hus
forwer rank, snd time and place of service, add tes-
timomuls (rom the offioars with whom ho has served
shionld also be forwardod,

Mo allowavoce 18 made for the exponses of persons
undergong the examinati ™ "¢ 1% 18 an indisponsa-
bie prerequisito to appointment,

~Thero nre ot prosent sixty vaosnowes o the Medioal
Stafl, fortywnx of whioh are onginal, being croatod
by the Act of Cougress nporoved July 28, 1808
JOSKEPH K. BARNES.
8 11 smw 2oL Surgoon-General, U b, A.

ROBERT SHOEMAKER & (O,
WHOLESALE DRUGGISTS,

MANUFACTURERS,
IMPORTERS,
AND DEALERS IN

Paints, Varnishes, and Olls,
No.201 NORTH YOURTH STREET,

WALLIAM 1, MERKIOK
FIFTH AND

Ll

Al DFEPARITM

1899m) COBNER OF BACL,



